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PRIX FIXE MENU

SERVED FROM 17:00 TO 18:00
ONE MAIN ACT AND SIDES TO SHARE

60

MAIN ACT

TORCHED BLACK COD (GF)
Portarlington mussel, potato saffron fennel, rainbow salmon pearl, bouillabaisse broth

OR

BEEF WELLINGTON — DIRECTOR’S CUT
Grass fed beef tenderloin, prosciutto, mushroom duxelles, Dijon mustard, sauce Robert

OR

GREEN BARLEY RISOTTO (V)
Pesto, king mushroom, lemon black olive crumb, sherry maple yogurt

SIDES

ROASTED CAULIFLOWER AND MASHED POTATO, GARLIC SHOOTS

MIXED SALAD LEAVES, COMPRESSED GRAPES, CHERRY TOMATOES

GF (GLUTEN FREE) | DF (DAIRY FREE) | VE (VEGAN) | V (VEGETARIAN)
OUR MENU CONTAINS ALLERGENS AND IS PREPARED IN A KITCHEN THAT HANDLES NUTS, SHELLFISH, GLUTEN.
WHILST ALL REASONABLE EFFORTS ARE TAKEN TO ACCOMMODATE GUEST’S DIETARY NEEDS, WE CANNOT GUARANTEE THAT
OUR FOOD WILL BE ALLERGEN FREE. LAST ORDER 8:45



